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A stunning collection of hassle-free recipes for baking cakes, cookies, tarts, puddings, muffins, bread, and more, from the editors
behind the leading food website Food52. Whether it's the chocolate cake at every childhood birthday, blondies waiting for you
after school, or hot dinner rolls smeared with butter at Thanksgiving dinner, homemade baked goods hold a place in many of our
best memories. And that's why baking shouldn't be reserved for special occasions. With this book, curated by the editors of Food52,
you can have homemade treats far superior to the store-bought variety, even when it feels like you're too busy to turn on the oven.
From Brown Butter Cupcake Brownies to "Cuppa Cuppa Sticka" Peach and Blueberry Cobbler, these sixty reliable, easy-to-execute
recipes won't have you hunting down special equipment and hard-to-find ingredients or leave you with a kitchen covered in flour
and a skink piled high with bowls. They're not ordinary or ho-hum, either: ingredients you've baked with before (and some you
haven't - like black sesame, coconut oil, and lavender) come together to create new favorites like Baked Cardamom French Toast
and Olive Oil and Sesame Crackers. Filled with generations’ worth of kitchen wisdom, beautiful photography, and tips you'll return
to, Baking is the new go-to collection for anyone who wants to whip up something sweet every day.
A must-have baking bible from the James Beard award-winning baker and owner of the beloved Flour bakeries in Boston. James
Beard award-winning baker Joanne Chang is best known around the country for her eight acclaimed Flour bakeries in Boston.
Chang has published two books based on the offerings at Flour, such as her famous sticky buns, but Pastry Love is her most
personal and comprehensive book yet. It includes 125 dessert recipes for many things she could never serve in the setting of a
bakery--for example, items that are best served warm or with whipped cream on top. Nothing makes Chang happier than baking
and sharing treats with others, and that passion comes through in every recipe, such as Strawberry Slab Pie, Mocha Chip Cookies,
and Malted Chocolate Cake. The recipes start off easy such as Lemon Sugar Cookies and build up to showstoppers like Passion
Fruit Crepe Cake. The book also includes master lessons and essential techniques for making pastry cream, lemon curd, puff
pastry, and more, all of which make this book a must-have for beginners and expert home bakers alike. *One of Food & Wine's
Essential New Cookbooks for Fall* *One of Food52's Best Cookbooks of Fall 2019* *One of Bon Appetit's Fall Books We've Been
Waiting All Summer For*
This definitive baking guide is the much-anticipated cookbook from the Model Bakery, a mother-daughter–run baking destination
with a huge local following that's been wowing the Wine Country for years. And this book of sensational artisan baked goods
makes clear why there are lines out the door! Featuring 75 recipes and 60 photos, it's as luscious to look at as their most-requested
breads, classic desserts, and fresh pastries—all arrayed here—are to eat. Pain au Levain, Sticky Buns, Peach Streusel Pie, Ginger
Molasses Cookies, and many more glorious recipes make this a mouthwatering read and a reference gem for lovers of bread and
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pastry, cakes and cookies, and, of course, the Model Bakery!
Alex Talbot and Aki Kamozawa, husband-and-wife chefs and the forces behind the popular blog Ideas in Food, have made a living
out of being inquisitive in the kitchen. Their book shares the knowledge they have gleaned from numerous cooking adventures,
from why tapioca flour makes a silkier chocolate pudding than the traditional cornstarch or flour to how to cold smoke just about
any ingredient you can think of to impart a new savory dimension to everyday dishes. Perfect for anyone who loves food, Ideas in
Food is the ideal handbook for unleashing creativity, intensifying flavors, and pushing one’s cooking to new heights. This guide,
which includes 100 recipes, explores questions both simple and complex to find the best way to make food as delicious as possible.
For home cooks, Aki and Alex look at everyday ingredients and techniques in new ways—from toasting dried pasta to lend a
deeper, richer taste to a simple weeknight dinner to making quick “micro stocks” or even using water to intensify the flavor of
soups instead of turning to long-simmered stocks. In the book’s second part, Aki and Alex explore topics, such as working with
liquid nitrogen and carbon dioxide—techniques that are geared towards professional cooks but interesting and instructive for
passionate foodies as well. With primers and detailed usage guides for the pantry staples of molecular gastronomy, such as
transglutaminase and hydrocolloids (from xanthan gum to gellan), Ideas in Food informs readers how these ingredients can
transform food in miraculous ways when used properly. Throughout, Aki and Alex show how to apply their findings in unique and
appealing recipes such as Potato Chip Pasta, Root Beer-Braised Short Ribs, and Gingerbread Soufflé. With Ideas in Food, anyone
curious about food will find revelatory information, surprising techniques, and helpful tools for cooking more cleverly and
creatively at home.
The French Laundry Cookbook
Pierre Hermé Macarons
Advanced Bread and Pastry
Bouchon Bakery
A Cookbook for Kids
The Advanced Professional Pastry Chef
The Professional Pastry Chef
Features over eight hundred easy-to-follow, step-by-step recipes that include updated
versions of classic French dishes, a variety of regional specialties, and family
favorites, all adapted for the home cook and contemporary palate.
A revolution in cooking Sous vide is the culinary innovation that has everyone in the
food world talking. In this revolutionary new cookbook, Thomas Keller, America's most
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respected chef, explains why this foolproof technique, which involves cooking at precise
temperatures below simmering, yields results that other culinary methods cannot. For the
first time, one can achieve short ribs that are meltingly tender even when cooked medium
rare. Fish, which has a small window of doneness, is easier to finesse, and shellfish
stays succulent no matter how long it's been on the stove. Fruit and vegetables benefit,
too, retaining color and flavor while undergoing remarkable transformations in texture.
The secret to sous vide is in discovering the precise amount of heat required to achieve
the most sublime results. Through years of trial and error, Keller and his chefs de
cuisine have blazed the trail to perfection—and they show the way in this collection of
never-before-published recipes from his landmark restaurants—The French Laundry in Napa
Valley and per se in New York. With an introduction by the eminent food-science writer
Harold McGee, and artful photography by Deborah Jones, who photographed Keller's bestselling The French Laundry Cookbook, this book will be a must for every culinary
professional and anyone who wants to up the ante and experience food at the highest
level.
Named one of the best cookbooks of the season by The New York Times, Chowhound, Eater,
Food & Wine, Forbes, and more. Acclaimed pastry chef Dominique Ansel shares his simple,
foolproof recipes for tarts, cakes, jams, buttercreams, and more “building blocks” of
desserts for home cooks to master and mix as they please. Dominique Ansel is the creator
of beautiful, innovative, and delicious desserts, from the Frozen S’More to the Cronut®,
the croissant-doughnut hybrid that took the world by storm. He has been called the
world’s best pastry chef. But this wasn’t always the case. Raised in a large, workingclass family in rural France, Ansel could not afford college and instead began work as a
baker’s apprentice at age sixteen. There, he learned the basics—how to make tender
chocolate cakes, silky custards, buttery shortbread, and more. Ansel shares these
essential, go-to recipes for the first time. With easy-to-follow instructions and kitchen
tips, home cooks can master the building-blocks of desserts. These crucial components can
be mixed in a variety of ways, and Ansel will show you how: his vanilla tart shell can be
rolled out and stamped into cookies; shaped and filled with lemon curd; or even crumbled
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into a topping for ice cream. This cookbook will inspire beginners and experienced home
cooks alike to bake as imaginatively as Ansel himself.
Advanced Bread & Pastry has a unique approach to providing advanced level concepts,
techniques and formulas to those aspiring to be professional bakers and professional
pastry chefs. Exquisite photographs are throughout to further inspire learners and
professionals of the unlimited potential of the craft. Advanced Bread and Pastry provides
in depth information and troubleshooting strategies for addressing the complex techniques
of the advanced level of bread and pastry arts. Important Notice: Media content
referenced within the product description or the product text may not be available in the
ebook version.
A Baker's Collection of Spectacular Recipes
60 Sensational Treats You Can Pull Off in a Snap
The Ultimate Recipes from the Master Pâtissier
Ad Hoc at Home
A Classic Revisited: 68 All-New Recipes + 55 Updated Favorites
A Baker's Book of Techniques and Recipes
Great Recipes and Why They Work: A Cookbook
Including more than 60 elegantly photographed recipes, Pierre Hermé Macaron is the definitive guide to macarons. The
uncontested leader of French pastry chefs, Pierre Hermé has made the macaron one of the most coveted, sought-after
desserts from Tokyo to Paris to New York. In this comprehensive look at the beloved pastry, the classics such as vanilla
and chocolate are explored alongside Hermé's masterful inventions. His entirely original and inspired flavor
combinations--such as cucumber and tangerine, wasabi cream and straw- berry, and hazelnut and asparagus--make it
clear why Hermé's macarons are famous the world over. The genius pâtissier's best macarons, including many of his
newest recipes, are revealed for the first time in a gorgeous volume that almost rivals the beauty of the exquisite
creations featured within. Hardcover includes a removable step-by-step guide to techniques used throughout the book.
Explores the evolution of gourmet restaurant style in recent decades, which has led to an increasing informality in
restaurant design, and examines what these changes say about current attitudes toward taste.
"This is a colorful crash course in Filipino cooking, with everything from classic chicken adobo to modern twists like
squash and long bean risotto. [Marvin] creates a book that he hopes will spark a new and lasting interest in Filipino food
and culture."—Food Network blog In The Adobo Road Cookbook, Marvin Gapultos, a food blogger-turned-gourmet food
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trucker, brings the exotic—yet easy to make—flavors of the Philippines into your home with this beautiful Filipino
Cookbook. With a distinct lack of Filipino restaurants to be found, the road to great Filipino food begins and ends at
home. In his debut cookbook, Marvin demonstrates that Filipino cuisine can be prepared in any kitchen—from Manila to
Los Angeles and everywhere in-between. Marvin interprets traditional Filipino flavors with equal parts kitchen savvy and
street smarts—providing easy-to-follow, tried-and-true recipes that serve as a guide to the pleasures of Filipino cooking.
The nearly 100 recipes in these pages pave a culinary road trip that transports home cooks to the roadside food stalls,
bars and home kitchens of the Philippines, to the hungry streets of L.A., and even into the kitchens of Marvin's
grandmother, mother and aunties. A highly personal take on traditional Filipino cooking, The Adobo Road Cookbook
boasts a tantalizing mix of native Filipino flavors, as well as influences from Spain, Mexico, China, and the U.S. From
chapters featuring surefire entertaining foods like Filipino bar food, street food and cocktails to a complete section of
adobo recipes, both traditional and with a twist, the recipes found in The Adobo Road Cookbook express Marvin's unique
approach to cooking. All of his recipes emphasize their authentic Filipino roots, taking advantage of traditional island
flavors for which the Philippines is rightly renowned. Original Filipino recipes include: Slow-Braised Pork Belly and
Pineapple Adobo Spicy Sizzling Pork (Sisig) Salmon and Miso Sour Soup (Sinigang) Chili Crab Spring Rolls (Lumpia)
Coconut Milk Risotto with Kabocha Squash and Long Beans Chicken Adobo Pot Pies Sweet Corn and Coconut Milk
Panna Cotta Spicy Sizzling Pork Gin Fizz Tropical Banana-Nut Spring Rolls
New York Times bestseller IACP and James Beard Award Winner “Spectacular is the word for Keller’s latest . . . don’t
miss it.” —People “A book of approachable dishes made really, really well.” —The New York Times Thomas Keller shares
family-style recipes that you can make any or every day. In the book every home cook has been waiting for, the revered
Thomas Keller turns his imagination to the American comfort foods closest to his heart—flaky biscuits, chicken pot pies,
New England clam bakes, and cherry pies so delicious and redolent of childhood that they give Proust's madeleines a
run for their money. Keller, whose restaurants The French Laundry in Yountville, California, and Per Se in New York have
revolutionized American haute cuisine, is equally adept at turning out simpler fare. In Ad Hoc at Home—a cookbook
inspired by the menu of his casual restaurant Ad Hoc in Yountville—he showcases more than 200 recipes for family-style
meals. This is Keller at his most playful, serving up such truck-stop classics as Potato Hash with Bacon and Melted
Onions and grilled-cheese sandwiches, and heartier fare including beef Stroganoff and roasted spring leg of lamb. In fun,
full-color photographs, the great chef gives step-by-step lessons in kitchen basics— here is Keller teaching how to
perfectly shape a basic hamburger, truss a chicken, or dress a salad. Best of all, where Keller’s previous best-selling
cookbooks were for the ambitious advanced cook, Ad Hoc at Home is filled with quicker and easier recipes that will be
embraced by both kitchen novices and more experienced cooks who want the ultimate recipes for American comfortfood classics.
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Fundamentals of Baking and Pastry
The Secret Recipes
Ideas in Food
Under Pressure
Smart Casual
Adobo Road Cookbook
The Simple Art of Perfect Baking
A captivating cookbook by a renowned forager of wild edibles-with more than one hundred sumptuous recipes and full-color photographs. In the last
decade, the celebration of organic foods, farmer's markets, and artisanal producers has dovetailed with a renewed passion for wild delicacies. On the
forefront of this movement is longtime "huntress" Connie Green, who sells her gathered goods across the country and to Napa Valley's finest chefs
including Thomas Keller and Michael Mina. Taking readers into the woods and on the roadside, The Wild Table features more than forty wild mushrooms,
plants, and berries- from prize morels and chanterelles to fennel, ramps, winter greens, huckleberries, and more. Grouped by season (including Indian
Summer), the delectable recipes-from Hedgehog Mushroom and Carmelized Onion Tart and Bacon-Wrapped Duck Stuffed Morels, to homemade Mulberry
Ice Cream- provide step-by-step cooking techniques, explain how to find and prepare each ingredient, and feature several signature dishes from noted chefs.
Each section also features enchanting essays capturing the essence of each ingredient, along with stories of foraging in the natural world. The Wild Table is
an invitation to the romantic, mysterious, and delicious world of exotic foraged food. With gorgeous photography throughout, this book will appeal to any
serious gatherer, but it will also transport the armchair forager and bring to life the abundant flavors around us. Watch a Video
The reference of choice for thousands of pastry chefs and home cooks A favorite of pastry lovers and serious chefs worldwide, The Professional Pastry
Chef presents comprehensive coverage of basic baking and pastry techniques in a fresh and approachable way. Now skillfully revised and redesigned to
meet the needs of today's pastry kitchen, this classic reference is better-and easier to use-than ever. The new edition contains more than 650 recipes, which
offer a new emphasis on American applications of European techniques with yields suitable for restaurant service or for entertaining at home. It shares
encyclopedic guidance on everything from mise en place preparation and basic doughs to new chapters covering flatbreads, crackers, and homestyle
desserts. Throughout, award-winning Executive Pastry Chef Bo Friberg explains not only how to perform procedures, but also the principles behind them,
helping readers to build a firm foundation based on understanding rather than memorizing formulas. Illustrated step-by-step instructions demystify even the
most complex techniques and presentations, while 100 vivid color photographs bring finished dishes to life with a sublime touch of visual inspiration.
Whether used to develop skills or refine techniques, to gain or simply broaden a repertoire, The Professional Pastry Chef is filled with information and
ideas for creating mouthwatering baked goods and tantalizing desserts-today and for years to come.
Presents more than one hundred taste-tempting recipes for pastries, cakes, breads, puddings, cookies, pies, and desserts, featuring step-by-step directions
and full-color photographs, along with a wealth of baking tips, explanations of terms and techniques, and more.
Presents a collection of baked bread recipes; outlines key baking techniques; and offers complementary information on ingredients, equipment, and baking
chemistry.
Everyone Can Bake
Simple Recipes to Master and Mix
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Food52 Baking
The Thomas Keller Bouchon Collection
Bouchon
100 Essential Recipes, with More Than 600 Step-By-Step Photos
A Baker's Journal of Favorite Recipes

Named a Best Book of 2020 by Publisher's Weekly Named a Best Cookbook of 2020 by Amazon and Barnes & Noble “Every
elegant page projects Keller’s high standard of ‘perfect culinary execution’. . . . This superb work is as much philosophical
treatise as gorgeous cookbook.” —Publishers Weekly, STARRED REVIEW Bound by a common philosophy, linked by live video,
staffed by a cadre of inventive and skilled chefs, the kitchens of Thomas Keller’s celebrated restaurants—The French Laundry in
Yountville, California, and per se, in New York City—are in a relationship unique in the world of fine dining. Ideas bounce back
and forth in a dance of creativity, knowledge, innovation, and excellence. It’s a relationship that’s the very embodiment of
collaboration, and of the whole being greater than the sum of its parts. And all of it is captured in The French Laundry, Per Se,
with meticulously detailed recipes for 70 beloved dishes, including Smoked Sturgeon Rillettes on an Everything Bagel, “The
Whole Bird,” Tomato Consommé, Celery Root Pastrami, Steak and Potatoes, Peaches ’n’ Cream. Just reading these recipes is a
master class in the state of the art of cooking today. We learn to use a dehydrator to intensify the flavor and texture of fruits and
vegetables. To make the crunchiest coating with a cornstarch–egg white paste and potato flakes. To limit waste in the kitchen by
fermenting vegetable trimmings for sauces with an unexpected depth of flavor. And that essential Keller trait, to take a classic and
reinvent it: like the French onion soup, with a mushroom essence stock and garnish of braised beef cheeks and Comté mousse, or
a classic crème brûlée reimagined as a rich, creamy ice cream with a crispy sugar tuile to mimic the caramelized coating.
Throughout, there are 40 recipes for the basics to elevate our home cooking. Some are old standbys, like the best versions of
beurre manié and béchamel, others more unusual, including a ramen broth (aka the Super Stock) and a Blue-Ribbon Pickle. And
with its notes on technique, stories about farmers and purveyors, and revelatory essays from Thomas Keller—“The Lessons of a
Dishwasher,” “Inspiration Versus Influence,” “Patience and Persistence”—The French Laundry, Per Se will change how young
chefs, determined home cooks, and dedicated food lovers understand and approach their cooking.
Newly updated and expanded with 3,500 step-by-step photographs, all the classics of French patisserie are made accessible for the
home cook. For every serious home baker, French pastry represents the ultimate achievement. But to master the techniques, a
written recipe can take you only so far—what is equally important is to see a professional in action, to learn the nuances of rolling
out dough for croissaints or caramelizing apples for a tarte tatin. For each of the 233 recipes here, there are photographs that
lead the reader through every step of the instructions. There has never been such a comprehensive primer on patisserie. The
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important base components—such as crème patisserie, pâte à choux, and chocolate ganache—are presented as stand-alone recipes.
Once comfortable with these, the home baker can go on to tackle the famous and more complex creations—such as Éclairs, SaintHonoré, Opéra—as well as feel empowered to explore new and original combinations. An entire chapter is devoted to decoration as
well as sauces, syrups, and fillings. Whether used to develop skills or to refine techniques, to gain or simply broaden a repertoire,
Patisserie dispels the mystery around classic French pastries, so that everyone can make them at home.
The Raj was, for two hundred years, the jewel in the British imperial crown. Although founded on military expansionism and
undoubted exploitation, it developed over the centuries into what has been called 'benign autocracy' - the government of many by
few, with the active collaboration of most Indians in recognition of a desire for the advancement of their country. Charles Allen's
classic oral history of the period that marked the end of British rule was first published a generation ago. Now reissued as the
imperial century closes, this brilliantly insightful and bestselling collection of reminiscences illustrates the unique experience of
British India: the sadness and luxury for some; the joy and deprivation for others.
James Beard Award Winner IACP Award Winner Thomas Keller, chef/proprieter of Napa Valley's French Laundry, is passionate
about bistro cooking. He believes fervently that the real art of cooking lies in elevating to excellence the simplest ingredients; that
bistro cooking embodies at once a culinary ethos of generosity, economy, and simplicity; that the techniques at its foundation are
profound, and the recipes at its heart have a powerful ability to nourish and please. So enamored is he of this older, more casual
type of cooking that he opened the restaurant Bouchon, right next door to the French Laundry, so he could satisfy a craving for a
perfectly made quiche, or a gratinéed onion soup, or a simple but irresistible roasted chicken. Now Bouchon, the cookbook,
embodies this cuisine in all its sublime simplicity. But let's begin at the real beginning. For Keller, great cooking is all about the
virtue of process and attention to detail. Even in the humblest dish, the extra thought is evident, which is why this food tastes so
amazing: The onions for the onion soup are caramelized for five hours; lamb cheeks are used for the navarin; basic but essential
refinements every step of the way make for the cleanest flavors, the brightest vegetables, the perfect balance—whether of fat to acid
for a vinaigrette, of egg to liquid for a custard, of salt to meat for a duck confit. Because versatility as a cook is achieved through
learning foundations, Keller and Bouchon executive chef Jeff Cerciello illuminate all the key points of technique along the way:
how a two-inch ring makes for a perfect quiche; how to recognize the right hazelnut brown for a brown butter sauce; how far to
caramelize sugar for different uses. But learning and refinement aside—oh those recipes! Steamed mussels with saffron, bourride,
trout grenobloise with its parsley, lemon, and croutons; steak frites, beef bourguignon, chicken in the pot—all exquisitely crafted.
And those immortal desserts: the tarte Tatin, the chocolate mousse, the lemon tart, the profiteroles with chocolate sauce. In
Bouchon, you get to experience them in impeccably realized form. This is a book to cherish, with its alluring mix of recipes and
the author's knowledge, warmth, and wit: "I find this a hopeful time for the pig," says Keller about our yearning for the flavor
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that has been bred out of pork. So let your imagination transport you back to the burnished warmth of an old-fashioned French
bistro, pull up a stool to the zinc bar or slide into a banquette, and treat yourself to truly great preparations that have not just
withstood the vagaries of fashion, but have improved with time. Welcome to Bouchon.
Flour
The Bread Bible
What's Cooking?
The Model Bakery Cookbook
Plain Tales From The Raj
Dominique Ansel: Secret Recipes from the World Famous New York Bakery
The French Laundry, Per Se
Offers recipes from the author's two restaurants, The French Laundry and Bouchon.
This brilliantly revisited and beautifully rephotographed book is a totally updated edition of a go-to classic for home and
professional bakers—from one of the most acclaimed and inspiring bakeries in the world. Tartine offers more than 50 new
recipes that capture the invention and, above all, deliciousness that Tartine is known for—including their most requested
recipe, the Morning Bun. Favorites from the original book are here, too, revamped to speak to our tastes today and to include
whole-grain and/or gluten-free variations, as well as intriguing new ingredients and global techniques. More than 150 dropdead gorgeous photographs from acclaimed team Gentl + Hyers make this compendium a true collectible and must-have for
bakers of all skill levels.
The Tartine Way — Not all bread is created equal The Bread Book "...the most beautiful bread book yet published..." -- The
New York Times, December 7, 2010 Tartine — A bread bible for the home or professional bread-maker, this is the book! It
comes from Chad Robertson, a man many consider to be the best bread baker in the United States, and co-owner of San
Francisco’s Tartine Bakery. At 5 P.M., Chad Robertson’s rugged, magnificent Tartine loaves are drawn from the oven. The
bread at San Francisco's legendary Tartine Bakery sells out within an hour almost every day. Only a handful of bakers have
learned the techniques Chad Robertson has developed: To Chad Robertson, bread is the foundation of a meal, the center of
daily life, and each loaf tells the story of the baker who shaped it. Chad Robertson developed his unique bread over two
decades of apprenticeship with the finest artisan bakers in France and the United States, as well as experimentation in his
own ovens. Readers will be astonished at how elemental it is. Bread making the Tartine Way: Now it's your turn to make this
bread with your own hands. Clear instructions and hundreds of step-by-step photos put you by Chad's side as he shows you
how to make exceptional and elemental bread using just flour, water, and salt. If you liked Tartine All Day by Elisabeth
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Prueitt and Flour Water Salt Yeast by Ken Forkish, you'll love Tartine Bread!
100 easy and essential recipes for cookies, pies and pastry, cakes, breads, and more, with photographic step-by-step how-to
instruction, plus tips, variations, and other information
Tartine: Revised Edition
Pastry Love
Tartine Bread
The Baking Book
Images of British India in the 20th Century
Tartine
Every once in a while, a cookbook comes along that instantly says "classic." This is one of
them. Acclaimed pastry chef Elisabeth Prueitt and master baker Chad Robertson share not only
their fabulous recipes, but also the secrets and expertise that transform a delicious homemade
treat into a great one. It's no wonder there are lines out the door of Elisabeth and Chad's
acclaimed Tartine Bakery. It's been written up in every magazine worth its sugar and spice. Here
their bakers' art is transformed into easy-to-follow recipes for the home kitchen. The only
thing hard about this cookbook is deciding which recipe to try first: moist Brioche Bread
Pudding; luscious Banana Cream Pie; the sweet-tart perfection of Apple Crisp. And the cakes!
Billowing chiffon cakes. Creamy Bavarians bursting with seasonal fruits. A luxe Devil's Food
Cake. Lemon Pound Cake, Pumpkin Tea Cake. Along with the sweets, cakes, and confections come
savory treats, such as terrifically simple Wild Mushroom Tart and Cheddar Cheese Crackers.
There's a little something here for breakfast, lunch, tea, supper, hors d'oeuvres—and, of
course, a whole lot for dessert! Practical advice comes in the form of handy Kitchen Notes.
These "hows" and "whys" convey the authors' know-how, whether it's the key to the creamiest
quiche (you'll be surprised), the most efficient way to core an apple, or tips for ensuring a
flaky crust. Top it off with gorgeous photographs throughout and you have an utterly fresh,
inspiring, and invaluable cookbook.
The award-winning author of Sweet Miniatures offers an organized, methodical approach to baking
that features some two hundred tested dessert recipes--for cakes, tortes, tarts, pies, pastries,
and more, along with step-by-step instructions for a variety of useful cooking and decorating
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techniques. 12,500 first printing.
Kids can be the big cheese in the kitchen with this cookbook of kid-friendly, Ratatouilleinspired recipes. The concealed wire binding allows the book to lie flat for ease of use while
preparing such fun dishes as Remy's Famous Omelets and Emile's Sewer Sandwiches. This silly
cookbook is sure to please...down to the last crumb!
Bouchon BakeryArtisan Books
The Transformation of Gourmet Restaurant Style in America
The Essential Thomas Keller
The Montclair Bread Company Cookbook
Patisserie
Will Run For Doughnuts
The Elements of Dessert
The Complete Robuchon
Every day 1,500 Bostonians can't resist buying sweet, simple treats such as Homemade Pop-Tarts, from an alumna of
Harvard with a degree in economics. From Brioche au Chocolat and Lemon Raspberry Cake to perfect croissants, Flour
Bakery-owner Joanne Chang's repertoire of baked goods is deep and satisfying. While at Harvard she discovered that
nothing made her happier than baking cookies leading her on a path that eventually resulted in a sticky bun triumph over
Bobby Flay on the Food Network's Throwdown. Almost 150 Flour recipes such as Milky Way Tart and Dried Fruit Focaccia
are included, plus Joanne's essential baking tips, making this mouthwatering collection an accessible, instant classic
cookbook for the home baker.
Up-to-date, advanced techniques for the professional pastry chef and serious home baker The Advanced Professional
Pastry Chef brings up-to-date coverage of the latest baking and pastry techniques to a new generation of pastry chefs
and serious home bakers. This book covers advanced material and--like chef Bo's classic The Professional Pastry Chef:
Fundamentals of Baking and Pastry, Fourth Edition (Wiley: 0-471-35925-4)--contains contemporary information to meet
the needs of today's pastry kitchen. This volume contains nearly 500 recipes, which emphasize the techniques and
presentations offered in top restaurants and bakeshops today. Topics covered in depth include decorated cakes,
modernist desserts, wedding cakes and holiday favorites, sugar work, marzipan figures, and chocolate decorations.
Illustrated step-by-step instructions demystify even the most complex techniques and preparations, while over 100 vivid
color photographs bring finished dishes to life. Bo Friberg (Greenbrae, CA) is a Certified Master Pastry Chef and Executive
Pastry Chef at the San Diego Culinary Institute. He has more than forty years of experience in the industry and has
received numerous awards and honors for his work.
IACP Award Winner 2019 marks the twenty-fifth anniversary of the acclaimed French Laundry restaurant in the Napa
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Valley—“the most exciting place to eat in the United States” (The New York Times). The most transformative cookbook of
the century celebrates this milestone by showcasing the genius of chef/proprietor Thomas Keller himself. Keller is a
wizard, a purist, a man obsessed with getting it right. And this, his first cookbook, is every bit as satisfying as a French
Laundry meal itself: a series of small, impeccable, highly refined, intensely focused courses. Most dazzling is how simple
Keller's methods are: squeegeeing the moisture from the skin on fish so it sautées beautifully; poaching eggs in a deep
pot of water for perfect shape; the initial steeping in the shell that makes cooking raw lobster out of the shell a cinch;
using vinegar as a flavor enhancer; the repeated washing of bones for stock for the cleanest, clearest tastes. From
innovative soup techniques, to the proper way to cook green vegetables, to secrets of great fish cookery, to the creation
of breathtaking desserts; from beurre monté to foie gras au torchon, to a wild and thoroughly unexpected take on coffee
and doughnuts, The French Laundry Cookbook captures, through recipes, essays, profiles, and extraordinary
photography, one of America's great restaurants, its great chef, and the food that makes both unique. One hundred and
fifty superlative recipes are exact recipes from the French Laundry kitchen—no shortcuts have been taken, no critical
steps ignored, all have been thoroughly tested in home kitchens. If you can't get to the French Laundry, you can now recreate at home the very experience Wine Spectator described as “as close to dining perfection as it gets.”
The essential guide to truly stunning desserts from pastry chef Francisco Migoya In this gorgeous and comprehensive new
cookbook, Chef Migoya begins with the essential elements of contemporary desserts—like mousses, doughs, and
ganaches—showing pastry chefs and students how to master those building blocks before molding and incorporating
them into creative finished desserts. He then explores in detail pre-desserts, plated desserts, dessert buffets, passed
desserts, cakes, and petits fours. Throughout, gorgeous and instructive photography displays steps, techniques, and
finished items. The more than 200 recipes and variations collected here cover virtually every technique, concept, and type
of dessert, giving professionals and home cooks a complete education in modern desserts. More than 200 recipes
including everything from artisan chocolates to French macarons to complex masterpieces like Bacon Ice Cream with Crisp
French Toast and Maple Sauce Written by Certified Master Baker Francisco Migoya, a highly respected pastry chef and the
author of Frozen Desserts and The Modern Café, both from Wiley Combining Chef Migoya's expertise with that of The
Culinary Institute of America, The Elements of Dessert is a must-have resource for professionals, students, and serious
home cooks.
75 Favorite Recipes from the Beloved Napa Valley Bakery
Dominique Ansel
The French Laundry Cookbook & Ad Hoc at Home
A Filipino Food Journey
The Complete Keller
Rose's Baking Basics
Cooking Sous Vide
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How do you catch lightning in a measuring cup? Dominique Ansel is the creator of the Cronut™, the croissant-doughnut hybrid
that has taken the world by storm. But he’s no one-hit wonder. Classically trained in Paris, responsible for a four-star kitchen in
New York, and now the proprietor of New York’s highest rated bakery, Ansel has become a modern-day Willy Wonka: the creator
of wildly creative, extraordinarily delicious, and unbelievably popular desserts. Now, in his hotly anticipated debut cookbook, Ansel
shares the secret to transforming the most humble ingredients into the most extraordinary, tempting, and satisfying pastries
imaginable. Dominique Ansel: The Secret Recipes reveals the stories and recipes behind his most sought-after creations and
teaches lovers of dessert everywhere how to make magic in their own kitchens.
This cookbook spotlights the recipes, traditions, and tales of a popular New Jersey bakery that started as a tiny, hole in the wall
but became a pillar of resilience for the community during the global pandemic. Montclair Bread Company not only offers bountiful
baked treats to throngs of fans, and is a mecca for runners who line up each year to race for doughnuts, it is the epitomy of
adapting to survive a crisis. Nine months after Rachel Wyman opened Montclair Bread Company in 2012, business was stale. She
had spent years rising before dawn to perfect the combination of flour, water, yeast and salt, and she had the bread to prove it. But
on a good day, only thirty people trickled through her door until one Sunday morning when one of her bakers asked her to make
doughnuts. This was risky because her customers often begged for healthy foods. The doughnuts sold out in minutes, the number
of customers continued to grow along with the line for doughnuts that stretched to the end of the block. Her business flourished
until the global pandemic in 2020. Rachel had no choice but to adapt to keep her business going and even started a virtual bake-along to help support and communicate with the community during the lock downs. This book shares the tried-and-true recipes
Rachel spent three decades perfecting that are now the backbone of her bakery. The recipes are organized by Childhood
Favorites, Breads, Doughnuts, Community Favorites, Recipes from Quarantine. Some of these include: Mombo's Carrot Cake and
Cowboy Cookies Sour Dough Bread and Stollen Classic Brioche Doughnuts with Variations, Toppings, and Glazes Pizza and
Energy Bars Cheese Crackers and Bagels Rachel brings joy to baking, makes yeast less scary, and helps home bakers make the
perfect dough under any conditions. This is a story of how the love of baking brought a community together and held it together
during a global pandemic.
Brings together the author's two acclaimed, award-winning cooking tomes--The French Laundry Cookbook and Ad Hoc at
Home--into a single slipcased boxed set.
Everyone wants to know: How does Dominique do it? Dominique Ansel is the creator of the Cronut pastry, the croissant-doughnut
hybrid that has taken the world by storm. But he's no one-hit wonder. Classically trained in Paris, leader of a three-Michelin-starred
pastry kitchen in New York and now the proprietor of New York's highest-rated bakery, Dominique has become a modern-day
Willy Wonka: the creator of wildly innovative, extraordinarily delicious and unbelievably popular desserts. Presented here are some
of Dominique's most coveted recipes, organised by skill level and catering to both amateur and professional bakers. Beginners can
conquer the Chocolate Pecan Cookies with the molten chocolate centre; more experienced bakers will learn the secrets to the
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exquisite caramelised crust of this Cannele de Bordeaux; and the most adventurous will tackle The At-Home Cronut. In this, his
first cookbook, Dominique reveals not only the secrets to his hit desserts but he describes the stories of inspiration behind each of
them. The most important element in any dish is not a particular brand of chocolate or a type of salt but rather the spark of
imagination. At heart, Dominique Ansel is a book about innovation: how a cook can transform flour, sugar and butter into
memories that last a lifetime; and how anyone, from any field, can try to add a little magic to their work.
Miette
Mastering the Fundamentals of French Pastry - Updated Edition
Seasonal Foraged Food and Recipes
Bread
The Wild Table
When Bread was first published in 2004, it received the Julia Child Award for best First Book from the International Association of Culinary
Professionals and became an instant classic. Hailed as a “masterwork of bread baking literature,” Jeffrey Hamelman’s Bread features over 130
detailed, step-by-step formulas for dozens of versatile rye- and wheat-based sourdough breads, numerous breads made with yeasted pre-ferments,
simple straight dough loaves, and dozens of variations. In addition, an International Contributors section is included, which highlights unique
specialties by esteemed bakers from five continents. In this third edition of Bread, professional bakers, home bakers, and baking students will
discover a diverse collection of flavors, tastes, and textures, hundreds of drawings that vividly illustrate techniques, and evocative photographs of
finished and decorative breads.
Bistro food is the food of happiness. The dishes have universal allure, whether it’s steak frites or a perfectly roasted chicken, onion soup or beef
bourguignon. These are recipes that have endured for centuries, and they find their most perfect representation in the hands of the supremely
talented Thomas Keller. And just as Bouchon demonstrated Keller’s ability to distill the sublime simplicity of bistro cooking and elevate it beyond
what it had ever been before, the #1 New York Times best-seller Bouchon Bakery is filled with baked goods that are a marvel of ingenuity and
simplicity. From morning baguettes and almond croissants to fruit tarts and buttery brioche, these most elemental and satisfying of foods are
treated with an unmatched degree of precision and creativity. With this exciting new collection, readers are sure to expand their knowledge, enrich
their experience, and refine their technique.
#1 New York Times Bestseller Winner, IACP Cookbook Award for Food Photography & Styling (2013) Baked goods that are marvels of ingenuity
and simplicity from the famed Bouchon Bakery The tastes of childhood have always been a touchstone for Thomas Keller, and in this dazzling
amalgam of American and French baked goods, you'll find recipes for the beloved TKOs and Oh Ohs (Keller's takes on Oreos and Hostess's Ho
Hos) and all the French classics he fell in love with as a young chef apprenticing in Paris: the baguettes, the macarons, the mille-feuilles, the tartes
aux fruits. Co-author Sebastien Rouxel, executive pastry chef for the Thomas Keller Restaurant Group, has spent years refining techniques
through trial and error, and every page offers a new lesson: a trick that assures uniformity, a subtlety that makes for a professional finish, a flash
of brilliance that heightens flavor and enhances texture. The deft twists, perfectly written recipes, and dazzling photographs make perfection
inevitable.
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